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Mock Chicken Legs- Lend:
Vziricty to Ground Meats ‘

. the, problem,
Many tempti
grilled over your barbecue bed o
coals or broiled under the always-

UALICO TEA RING . .. A sweet dough recipe with that
cook book look, and one of the ‘many delightful concoctions
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Barbecue Sauce

14 cup cooking or salad oil 1

13 cup catsup D

1 thsp. Worcestershire

1 tsp. liquid smoke

skowers, and use them to make
mock chicken legs. Here's a treat
your whole family will enjoy...
u tender meat in a
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grid, (Don't prcheat the broiler|cakes are nicely browned on both

real chicken le

pan or grid.) Place in broiling com- | sides, Serve at once. have had its original home in MOCK CHICKEN LEGS 14, ﬁ;:“ i
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corn chips (measured after
crushing)

4 thsp. fat or oil

6 wood skewers
Dircctions:

Mix beef and veal with onion,
sage, salt and pepper. Mold into
drumstick shapes around the skew-
ers,

ach 6 patties. ¢
Cover filled patties with re-
maining 6 patties and press edges |
together firmly. tl
4. Melt shortening in pan and 0}
saute'garlic in fat.
5. Place patties in pan and sear 4
on each side. Coyer with barbecue |
sauce and broil. Baste occasionally .
Xw_'nh sauce. Serve on toasted buns. . ? (4 3
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that is closely 'guided by food
rationing.

'ON DISPLAY AT THE
“GOOKERY CARNIVAL”

oll in corn chip crumbs ‘and
fry in melted fat until done.

FAMILY SIZE FREEZER

@Now you can Have a super market right in your own

home to save you time, work and money. Enjoy June

menus in January—do all your baking once a month—

do the main work of preparing meals when you feel

like it—wash pots, pans and mixing bowls once instead :

of a dozen times. This 15 cu. ft. “Family-Size” Cooler- i
ator is the size you need for maximum economy and

convenience, No other appli can help you more or

gave as much for you. - 2

SEE the beautifyl new

WEDGEWOOD

AUTOMATIC GAS RANGES

Make Delicioﬁs

Chili Sauce § =~ TG e 7
With Home Grown Tomatoes

1t's “just like Grand-
{ mothe

New Twin-Clock Control in a
smartly-styled arrangement
with harmonious color deco-
ration.

New Seamless One-Piece Top—
smoothly finished in acid re-
sisting Titanium Porcelain
Enamel for permanent beauty
and easy cleaning.

Add % cup salt and let stand over-
night in cool place,
Drain, Place in large kettle.
Add... i
% cup mustard seed
1 tablespoon celery seed
1 cup sugar
1'% cups vinegar .
Cook 5 minutes at boiling point.
Remove from flame and stir in,
1 tablespoon dry mustard
Mix and add., ..
14 cup vinegar
% cup Gebhardt's Chili Powder
Mix well. Pour into hot jars and
seal, Makes approximately 10
pints,

. HOT RELISH

Prepare and grind using medium
blade of food chopper., ..
1 quart green tomatoes
1 quart sweet red peppers
1 quart mild onions
1 quart cabbage
Mix and add to vegetables ...
14 cup vinegar
ll 1 cup Gebhardt's Chili Powder
dd ...
1 cup sugar
1 ‘quart vingear
Hot green pepper and salt to
taste

i, .only
‘ more & How often
have you wished for
some of that wonder-
ful homemade chili
sauce 8o popular in
Grandmother's day
Woell, we've tak
several of Grandmother's favo
relish recipes and made them even
adding a touch of sunny
flavor direet from Old Mexico.
Now that green tomatoes, swéet
green peppers and cabbage are
plentiful, it's time to stock your
arder with delicious relishes you'll
be proud to serve whenever you
want to add an extra taste punch
to a meal., You'll save money, too,
for you can put up these superb
condiments at a fraction of the
cost of commercial relishes,

CHILI SAUCE
Here's something new, believe it
or not! A chili gauce with a genu-
ine chili flavor! Most chili sauce
recipes contain no chili seasoning,
but this one does, using the sweet
rich flavor of genuine ancho chili
pods swhich have been slowly and
carefully sun-dried down.in Mex-

New Directional Valve Handles
in recessed panel to keep han-
dlés cool and prevent discolor-
ation,

Improved Separate High Broiler
" —deep enough to take a full-
stnndingmast,nndwithEpecinl
“Ember-Glow” Radiants that
give meats that delicious'‘char-
coal flavor,”

SAVE 30% ON FOOD BILLS

1t doesn’t cost—it pays to own a Coolerator “Family-Size
Freezer, Stop in today and see for yourself how much you
can save with a Coolerator when you buy your food in
quantity at lowest wholesale prices. Compare what you
save by freezing fruits and vegetables right out of your
own garden at the peak of their ripe juicy goodness. See
how you cut shopping time from hours to minutes and
gain undreamed freedom from the kitchen witha Coolerator,

Step-saving Warming-Serving
shelf that heats dishes, keeps
food warm, adds 50% more

MODEL 83586 work space to your range.

s 50 Simmer “Keep-Warm” Burners
that save work, save time,

save gas.

..and many other features that
give you fast, clean, economi-
sal Gas cooking at ‘its best—
features that make Wedgewood
the First Choice of Western
Homemakers,

Easy Terms

We Carry. Our Own Contracts

STA

Sartori and PPost Ave.

COMPANY

Torrance 625

ico, Here's how you do it:
Prepare and chop fine ...
80 to 40 medium tomatoes
10 medium onions
4 sweet green peppers

Boil gently for 2 hours, stirring

frequently, Add, ..
| 8% cups vinegar
8 cup sugar
2 tablespoons salt
Mix and add.,,
1 tablespoon dry mustard
1% cup Gebhardt's Chili Powder
14 cup vinegar
Continue eooking 1 hour, stivring
occasionally, Pour into hot jars
and seal. Makes approximately 8
pints,
| INDIA RELISH
\ Prepare and grind , .«
2 quarts green tomatoes
1 small head cabbage
f medium onions
12 green peppers

Cook mixture over simmer flame
until vegetables are tender; about
1 hour, Pour into hot jars and
seal, Makes approximately 8 pints,
PEPPER RELISH
Prepare and grind,,,
12 sweet green

12

peppers
4 large onions
Cover with boilin
water, Let stand
minutes, Drain, Add

1 quart vinegar

13 cup sugar

4 teaspoons salt

1 tablespoon mustard seed
Mix and add, .,

14 cup vinega

HOUSE THAT SERVICE BUILT"
1% cup Gebhurdt's Chili Powder

1875 W. Carson St. - Ph. Torrance 1728

16 minutes. Pour int hot jars and :
seal, Makes approximately 8 pints,
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